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BAC’s Board of Directors has requested Federal 
Agriculture and Agri-Food Minister Gerry Ritz ini-
tiate a review to determine the impact the growing 
biofuels industry is having on escalating agriculture 
commodity prices.  Biofuels include ethanol made 
from corn, sugar cane, palm oil and other agricul-
ture crops.  The biofuels are added to traditional 
fossil fuels as a fuel alternative and many govern-
ments have mandated such additions.  

BAC’s request was made in response to unprec-
edented increases in agriculture commodities such 
as wheat, which spiked this past February at almost 
$30 a bushel and is today some 120% higher than 
last year at the same time.  There are numerous 
reasons for the recent spike in agricultural com-
modities including droughts in producing countries 
and increasing demand from emerging countries 
like China and India. 

As well, it is widely recognized that the growing 

demand for biofuels has also contributed to esca-
lating commodity prices.  A recent media report 
stated that up to 16% of the wheat and soy crop in 
the U.S. has recently been converted to grow corn 
for the biofuels industry.  In Canada the Federal 
government has recently made changes to the grain 
variety registration criterion that promotes the use 
of wheat as a biofuel.  According to the govern-
ment’s release these changes “… will allow for the 
development and registration of new high-yielding 
varieties of wheat suitable for other uses such as 
feed and biofuels…”  

BAC’s request is for a quantitative analysis 
on the role the diversion of traditional food crops 
to biofuels is having on overall food commodity 
prices. BAC believes such an analysis would then 
provide transparency to the impact the growth of 
biofuels are having on food pricing for bakers, 
customer groups and consumers at large. 

BAC Requests Review  
of Biofuels Policy

On April 8th the federal government introduced the 
proposed Canada Consumer Product Safety Act and 
changes to the Food and Drugs Act.   The proposed 
legislation would introduce a general prohibition 
against the manufacture, importation, advertisement 
or sale of consumer products that are a danger to hu-
man health or safety.  The proposed changes would 
also dramatically increase compliance promotion and 
enforcement through increased maximum fines up to 
$5,000,000, and an administrative monetary penalty 
scheme as an alternative to criminal prosecution. 

The amendments to the Food and Drugs Act will 
also substantially enhance the inspection and  
enforcement powers of the CFIA and other  
regulatory agencies.   

The proposed FDA amendments will introduce 
new inspection and enforcement powers that will en-
able food inspectors to monitor food and take action 
by allowing the holding and testing of product without 
seizure and detention, the ability to require removal of 
unlawful imports and the use of telewarrants.

The amendments also provide new powers to the 
Canada Border Services Agency (CBSA) and CFIA to 
stop imports of food; the power to hold and test  
products; the authority to license or register  
importers; the power to require importers to establish 
systems to record the origin and destination of  
products; and an improved approach to sharing  
information with other governments.

The proposed amendments will require in  
some cases enhanced record keeping – including 
information relating to the origin and destination of 
domestic or imported foods. They will also provide 
the CFIA with the authority to require the  
implementation of preventative food safety controls, 
such as HACCP (Hazard Analysis Critical Control 
Points) systems, in areas of highest risk. 

The proposed amendments include a framework 
for a licensing or registration regime.  As regulations 
will be required to implement this regime, interested 
parties will have additional opportunity for input, 
before any changes occur. 

New Consumer Product Safety Legislation and 
Changes to Food and Drugs Act Introduced



Basic Macaroons Mix:
Ingredients:
190g almond flour
340g icing sugar
150g egg whites
45g sugar
7g egg whites powder

Directions:
1. Mix together almond flour and icing 
sugar, sift to remove any chunks.
2. Whip the egg whites until frothy.  
Add sugar and egg whites powder; 
whip until stiff.
3. Add a few drops of food colouring to 
the egg whites mixture according to the 
flavour being made (raspberry = light 
pink, pistachio = light green, lemon = 
light yellow, etc).
4. Gently fold in a third of the almond 
mixture into the egg whites mixture.  
The mixture should stay streaky.  
Lightly fold another third of the al-
mond mixture.  Add the final third until 
combined, leaving a few specks of the 
egg whites mixture.
5. Fill a pastry bag fitted with a  
1/4-inch plain tip with the mixture.
6. Pipe rows of 1-inch kisses, 1/2-inch 
apart, onto a non-stick, lined baking 
sheet.
7. Bake in a pre-heated 165°C oven for 
11 minutes.  Rotate the baking sheet 
halfway through.
8. Allow to cool.

Pistachio Filling:
Ingredients:
150g cream
50g butter
50g glucose
500g almond paste, 5% (marzipan)
150g pistachio paste
50g kirsch

Directions:
1. Whip together the cream and butter 
until light and fluffy.
2. Add remaining ingredients.
3. Fill a pastry bag fitted with a plain tip 
with filling.

Lemon Filling:
Ingredients:
150g cream
50g butter
50g glucose
500g almond paste, 50% (marzipan)
300g sweet lemon zest puree
50g limoncello

Directions:
1. Whip together the cream and butter 
until light and fluffy.
2. Add remaining ingredients.
3. Fill a pastry bag fitted with a plain tip 
with filling.

Raspberry Filling:
Ingredients:
500g raspberry filling
60g raspberry alcohol
300g raspberry jam

Directions:
1. Mix together ingredients.
2. Fill a pastry bag fitted with a plain tip 
with filling.

Assembly:
1. Pipe a 1/8-inch layer of filling of choice 
onto the flat sides of half of the cookies
2. Make sandwiches by lightly pressing 
the flat sides of unfrosted cookies to the 
frosted ones.
3. Refrigerate in an airtight container for 
up to three days.

Formula reprinted courtesy of the  
Almond Board of California.  
Visit www.almondsarein.com for more 
formulas and information about almonds.

FRENCH 

MACAROONS
Yield: 20 macaroons



B.A.C. - BC CHAPTER

Newlands Golf & Country Club 
21025 - 48th Avenue, Langley BC

Wednesday, June 25th, 2008
12:30 Shot Gun Start

KP, Putting Contest & Door Prizes, Carts, Golfers Deluxe Buffet
Note - Partial proceeds donated to Vancouver Community College & Malaspina University College

DON’T DELAY! Reserve yourself or group RIGHT AWAY!
Your entry will require payment to reserve your spot. You may enter individually or as a foursome.

Golfers and their guests agree to indemnify and hold the Baking Association of Canada harmless from any and all
liability or claims for damages or injuries which may arise as a result of participation in this event.

For further information call Christian Mitzel at 604-515-4555 or Mike Dandenault 604-219-2201

DEADLINE & PAYMENT FOR ENTRIES IS JUNE 4TH, 2008

Please reserve
____ spot(s) for Golf and Dinner @ $125 each $_________

____ spot(s) for Dinner only @ $50 each $_________

____ Platinum Sponsorship @ $500 $_________
- Sponsorship identification at the registration area
- Sponsorship identification at the banquet dinner
- Tee sponsor signage **TOTAL $_________

 (**GST included in prices)

Please enter us as a foursome ________ Please place me on a team ________

As always - we appreciate your prize donation! Prize = Yes___ No___

NAME COMPANY PHONE # EMAIL

1. __________________________ ___________________________ ______________________ _______________

2. __________________________ ___________________________ ______________________ _______________

3. __________________________ ___________________________ ______________________ _______________

4. __________________________ ___________________________ ______________________ _______________

Please charge my: Visa __________ MasterCard ___________ American Express____________

Card Number: __________________________________ Expiry Date: _________

Cardholder: __________________________________ Signature: _________________________________

Cheques payable to B.A.C.

Mail cheque and entry form to:
BAC, 7895 Tranmere Dr., Suite 202,
Mississauga, ON L5S 1V9
Attn: Gillian Blakey
OR
Fax Visa / MasterCard /AMEX
information and entry form to
905 405-0993
E-mail: gblakey@baking.ca
Telephone: 888-674-2253, ext 21



BAKING ASSOCIATION
OF CANADA

ONTARIO CHAPTER

“Spring Golf Tournament”

SCRAMBLE FORMAT
In this format, each individual hits from the tee. The team chooses the best-positioned shot
and the foursome advances to this position. Each golfer then hits from this position. Each

subsequent shot is played in the same manner until the hole is completed. The hole is
completed once the ball is holed out.

This format will ensure an enjoyable pace of play
and promotes a sense of teamwork throughout the day.

Put your foursome together, or if your are only one or two,
we will arrange your playing partners for you.

“Good Golfing”
Carlisle Golf & Country Club

523 Carlisle Rd. Carlisle, ON 
Tuesday June 3, 2008



ONTARIO CHAPTER
ANNUAL SPRING GOLF TOURNAMENT

JUNE 3, 2008
Carlisle Golf & Country Club

(West of Guelph Line off Derry Rd)
Registration & BBQ lunch starting at 10:00 a.m. until 11:30 p.m.

Shotgun - SCRAMBLE – Start 12:00 Noon

REGISTRATION

Contact: ____________________ Email ____________________________ Phone # _________________

PLAYERS
1._________________________________________________ 1.___________________________________________________

2. _________________________________________________ 2. ___________________________________________________

3._________________________________________________ 3.___________________________________________________

4. _________________________________________________ 4. ___________________________________________________

ASSOCIATION MEMBERS
________ TICKETS @ $160.00 (golf, cart, lunch & dinner) Total: ______________

________ TICKETS @ $ 60.00 (dinner only) Total: ______________

NON- MEMBERS
________ TICKETS @ $170.00 (golf, cart, lunch & dinner) Total: ______________

________ TICKETS @ $ 65.00 (dinner only) Total: ______________

SPONSOR-A-HOLE
Please reserve _________ X $50.00 Hole Sponsorship Total: ______________

Company Name________________________________ SUBTOTAL: ______________

GST 5%: ____________

NO REFUNDS ON TICKETS TOTAL AMOUNT ENCLOSED: ____________

DISCLAIMER - GOLERS AND THEIR GUESTS AGREE TO INDEMNIFY AND HOLD THE BAKING ASSOCIATION OF CANADA HARMLESS FROM

ANY AND ALL LIABILITY OR CLAIM FOR DAMAGES OR INJURIES WHICH MAY ARISE AS A RESULT OF PARTICIPATION IN THIS EVENT.

PRIZE DONATIONS GREATLY APPRECIATED

PAYMENT METHOD
 Cheque (Payable to Baking Association of Canada)
 VISA Mastercard  AMEX

________________________ _____________
charge card no. expiry date (m/y)

___________________ __________________
Signature cardholder’s name

MAIL TO: LALLEMAND DISTRIBUTION INC., 151 Skyway Ave., Rexdale, ON, M9W 4Z5.
CONTACT: TOM NOWAK OFFICE (416-674-6484) FAX (416-674-2430) CELL (416-219-5772).

MAXIMUM OF 240 GOLFERS – REGISTER EARLY – DON’T BE DISAPPOINTED!



For men who retired years ago, west coast 
bakers John Evdokimoff, Alex Jmaeff, and 
George Wagner have never been busier.   
They are Volunteer Advisers (VAs) with 
the Canadian Executive Service Organiza-
tion (CESO) a non-profit, volunteer-send-
ing organization founded in 1967, CESO’s 
mission is to build capacity in governance 
and economic development through the 
transfer of knowledge and skills by VAs.

CESO (pronounced KESSO) offers 
professional and technical expertise and 
mentoring services to people and orga-
nizations in Canadian Aboriginal and 
non-Aboriginal communities, developing 
nations and some of the emerging market 
economies of Eastern Europe.

A Castlegar, B.C., resident, John Ev-
dokimoff had extensive experience in the 
baking industry when he retired in 1998. 
“Being a CESO VA is an exciting way to 
stay active and share the expertise, skills 
and knowledge gained throughout your 
lifetime,” says John, a former Canada Safe-
way bakery manager and former bakery 
owner.

“We try to help people help themselves. 
It’s very rewarding to pass on skills to 
people who are eager to learn and to help 
drive the local economy forward.”

Since signing up with CESO in 1999, 
John has completed 22 assignments, 
including two in Canada and 20 in Russia, 
Georgia, Kazakhstan, Ukraine, Armenia, 
Guyana and Jamaica.

His most recent assignments took him 
to Ukraine, Russia and Georgia and he 
has accepted assignments that will involve 
return visits to Armenia and Ukraine in 
2008.

“What CESO does is match the skills 
of its VAs to the requests from its clients,” 
explains John. “A typical assignment for 
me starts when a bakery asks CESO to 
send a VA to help improve the quality of 
its products, improve productivity and 
increase sales. When I get there I assess the 
equipment and tools, introduce new reci-
pes, train the staff and make recommenda-
tions about displays and marketing.”

In Kazakhstan, for instance, he showed 
the management staff of a struggling 
bakery how to better organize workloads 
to improve production flow. He introduced 

new recipes for pastries that would prolong 
shelf life, and made recommendations on 
marketing products, including point-of-
sale decoration and display.   His ideas 
have resulted in a more stable employment 
situation for the staff, an increase in the 
volume and variety of bread products and 
pastries of improved quality.

Also from Castlegar, B.C., Alex Jmaeff  
is of Russian descent. Russian was Alex’s 
first language and one he still knows. He is 
also functional in Spanish.  Before retiring 
in 1994, Alex owned six bakeries of vary-
ing sizes and was the owner/operator of 
Creston Valley Bakery. In 1993, Alex and 
his wife, Natalia, completed a two-month 
assignment for the Canadian Human Re-
source Development Program in Moscow. 
It was a sign of things to come for two 
years later in 1995, Alex joined CESO and 
completed 17 overseas assignments, all but 
one in Russia. 

Alex went to Nicaragua in 2001 to as-
sist a privately owned bakery in Managua 
improve the quality of its bread and pastry 
production.  The client was very impressed 
with Alex and said: “Our production per-
sonnel were very receptive because of the 
vast experience demonstrated by the VA. 
Our productivity has increased.” The client 
further explained that the most important 
achievement was the improvements made 
in the manufacturing process of several 
products.

The other 16 assignments were in 
Russia, where Alex’s extensive knowledge 
of diverse aspects of the bakery industry 
served him well during his CESO as-
signments. He helped with starting a new 
bakery, purchasing equipment, training 
management and staff, introducing new 
processes and improving operations, 
introducing new bakery and pastry produc-
tion, improving soy bread production, 
advising on bakery technology, conducting 
a feasibility study on the integration of a 
cafeteria, etc.

Alex completed seven assignments with 
YASNAYA POLYANA, a Hotel-Tourist 
Complex which was established in 1999 on 
Leo Tolstoy’s estate and located in Tula, a 
Russian city just south of Moscow, on the 
Upa River.

“After many years of planning, the 

client has finally opened their bakery. VA 
Jmaeff’s assistance in planning this venture 
was extremely important, providing the cli-
ent with the guidance needed to proceed,” 
said Paul van der Wel, CESO President and 
CEO.

The client was so impressed with 
Alex’s contribution that he was invited 
to the official opening of the bakery, as a 
guest of honour. The client said: “The VA 
has carried out several assignments with 
us and rendered assistance in all stages of 
establishing the bakery, beginning with a 
draft project and finishing by finally put-
ting the bakery into operation.”

George Wagner, of Nanaimo, B.C., will 
be 66 years old by the time he goes on his 
next assignment in February, 2008. He 
joined CESO in June 2002 after retiring 
as Chef Patissier Instructor at Malaspina 
University-College, where he worked since 
1978.

George has completed an impressive 40 
overseas assignments in Asia, the Ameri-
cas and Eastern Europe and is scheduled 
to travel to Russia and Georgia this spring 
on four separate assignments: 1) to help 
advise an association on pastry producers; 
2) to help improve a client’s dessert menu; 
3) to help a client expand its dessert menu; 
and 4) to train a client in sugar, caramel 
and chocolate production.

When CESO sent George to Honduras 
on two occasions, the client was Reposteria 
El Hogar, a bakery located in the capital 
city of Tegucigalpa. On his first visit, 
George provided new recipes for bakery 
products and petit fours, provided recom-
mendations on modern decoration and 
presentation techniques, helped reorganize 
the bakery layout and assisted in creating 
a floor plan for a new production section, 
provided recommendations on recycling of 
spoiled products and raw materials, partici-
pated in the client’s advertising broadcast 
on the local TV station, and trained staff in 
baking techniques. 

During the follow-up assignment, 
George evaluated the production processes 
and advised on improvements in produc-
tion, product quality and quality control. 
He trained staff on the production of a 
wide variety of yeast products, cookies, 
cakes, mousses and savoury items. He also 

Bakery Experts Busier  
Than Ever Since Joining CESO 



You’re never too old to learn something 
new. Just ask 91-year-old Leo Alho.

This spry, energetic Parksville resident 
recently completed a two-day workshop in 
artisan baking offered through Malaspina 
University-College’s Centre for Continu-
ing Education.  

 “He’s one of our oldest students,” said 
Martin Barnett, co-ordinator of the profes-
sional baking program. “It was a pleasure 
to have him in class. Over the two-day 
workshop, he needed no special accom-
modation and was as spry as the rest of 
the class. He’s our new poster boy for life-
long learning.”

“I saw the course advertised in a 
brochure,” Alho explained. “I thought 
I’d sign up and see what they’re doing at 

Malaspina.  I enjoy trying new things.”
 Alho bakes often at home, grinding his 

own wheat flour and rye flour for bak-
ing breads, cinnamon buns and crepes. 

“I don’t use white flour at all,” he says. 
“They say it’s poison.”

  Besides this workshop, Alho 
signed up for an Elder College course at 
Malaspina two years ago to learn about 
opera. He watches for courses that inter-
est him because learning keeps the mind 
active.  

 Alho has lived in Parksville for 10 
years. He retired in 1991 after a busy 
career.   He once owned a bowling alley 
in Ontario, and then worked for Investors 
Group. “I did a little bit of everything dur-
ing my career.  That made it interesting. ” 

 Malaspina’s next artisan baking course 
is May 24 from 9 to 4 p.m. Visit the www.
mala.ca website and check out Continuing 
Education for more information.

91-Year-Old Student Spices Up Life With Baking

assisted in setting up one of the client’s 
newly renovated retail stores and café.

Reposteria El Hogar has received 
CESO assistance over a 10-year period and 
during this time, the bakery expanded its 
operations, resulting in 30 new hires, and 
increased sales and productivity.

The client was very pleased with the as-
sistance provided by George and said: “We 
were particularly impressed with the VA’s 
knowledge and working skills. He masters 
his craft and, therefore, has a natural easi-
ness in transmitting his knowledge and in 
creating a proper working atmosphere. The 
VA went along very well with our staff, 
working conditions and local environment. 
We are completely satisfied with the  
assignment.”

As well as English, George is fluent in 
French and German. His bakery experience 
is extensive, having worked in the industry 
for almost five decades. Before joining 
Malaspina University College, George 
worked as a pastry chef for 10 years at the 
Empress Hotel in Victoria, B.C.

He has also worked in France, the 
Bahamas and Algeria and has been 
honoured with an extensive list of awards. 
His studies have taken him from France 
in 1960, where he earned a Certificate for 
Patissier-Confiseur-Glacier, to Switzerland 
and Canada and back to France in 1985 
where he studied at the Ecole Nationale de 
la Patisserie Issyngeau in Lyon. George is 
a member of the Canadian Federation of 
Chefs de Cuisine.

John, Alex and George are just three of 
the 2,700 men and women who volunteer 
with CESO.  “Our volunteer roster has to 
be one of the biggest resource banks of 
management and technical expertise in 
Canada,” says Ruth-Claire Alinas, CESO’s 
Director, Human Resources and Volunteer 
Services.

She says about 60 per cent of the VAs 
are retired from senior level positions in 
a variety of industries, businesses and 
academia. “About 18 per cent still work 
full-time and 24 per cent work part-time,” 
says Ms. Alinas. “The average age of a VA 
is 64.”

Typically a VA may spend two weeks 
to three months on an overseas assignment. 
In Canada, assignments tend to be shorter, 
lasting on average from two days to two 
months.

Ms. Alinas says CESO couldn’t do 
what it does without funding from the Ca-
nadian International Development Agency 
(CIDA), Indian and Northern Affairs 
Canada (INAC), as well as support from 
corporations and foundations and scores of 
individual Canadians.

She says the volunteers’ airfare, accom-
modation, meals and local transportation 
costs as well as a modest, daily stipend are 
covered, but the CESO travel experience 
is a far cry from the luxuries of business 
travel, to which many may be accustomed. 
Instead, VAs travel economy class, are 
housed in local accommodations and make 
their own meals or dine in neighbourhood 

restaurants, all adding to the interest and 
the challenge of the assignment experi-
ence. 

Still, many agree that their involve-
ment with CESO gives them 150 per cent 
satisfaction and reward.

Are you a baker with management and 
business skills? 

Consider becoming a VA yourself.  
Besides the satisfaction of sharing your 
specific expertise with those in need, you’ll 
be an ambassador for Canada, furthering 
its strong international reputation. Or, you 
may help bridge the gap between business 
and Aboriginal peoples here at home by 
making your experience available through 
CESO National Services.

The CESO program is great for people 
who have been active all their lives, active 
in their communities, active in their jobs, 
active in their schools and active in their 
service clubs. It’s for people who, when re-
tired, don’t want to just sit back and watch 
the world go by or play golf every day.

CESO provides a means to continue to 
do what they have been doing successfully 
throughout their lives, and to continue to 
contribute to society and to the world in a 
very meaningful way.

Visit the Web site www.ceso-saco.com 
and learn more about volunteering and 
supporting CESO in a variety of capacities. 

Also, you may contact Nicole Gold, 
CESO’s Roster Manager, at 416-961-2376 
or 1-800-268-9052 ext. 223, or by e-mail 
at volunteers.toronto@ceso-saco.com.



A Warm 
Welcome to 
our Newest 
Members
Romina Loten	 		
The Broadmead Bakery

Robert Mattice			 
Harriston Bakery

Boris Petrosian			 
Primex Packaging

Meghan Robins			 
Sweet Twist of Fate

Henry Ruczynski

John Squire				  
The Kaak Group North America

Peter Storm				  
Niagara College

David Stricker			 
Pfeil & Holing Inc

Congratulations 
To Our Most 

Recent
Correspondence 
Course Grads!

Emilia Doro				  
Occupational Health & Safety

Lei Ma					   
Bakery Technology I

Chandraketubhai Sandesara		
Bakery Technology III

For information on correspondence 
courses for baking industry employees 
and the Certified Bakery Specialist 
(CBS) program, please contact ext. 21 
at the BAC office or check out our web-
site at www.bakingassoccanada.com.

By Roberta Tasson, The Magnes Group Inc.

The insured discovered that the com-
pressor had stopped and the tempera-
ture in the freezer rose to about 50°F, 
and the stored food in the walk-in 
freezer had thawed.

Upon investigation, it was dis-
covered that a rupture in the cop-
per piping from the condensing unit 
caused refrigerant to escape.  This 
occurrence appeared to be as a result 
of constant vibration causing the pipe 
to rub against the casing and a small 
perforation developed.  The pipe was 
repaired and the unit was re-charged 
and returned to service.

Final Loss Settlement for this claim:
•	 $  1,271.00 Property Damage
•	 $22,238.00 Spoilage of  

Food Product

•	 $23,509.00 Total Claim Payment
From the above figures, it becomes 

evident that the real loss stemmed from 
the food spoilage, and not the cost to 
get the unit up and running.

The above claims example also 
highlights the necessity to carry Spoil-
age coverage as part of your insurance 
program should you have a product 
under cold storage.  It is also recom-
mended that a high temperature alarm 
be installed to avert this type of loss.  
If the alarm had gone off in the above 
captioned claims example, the food 
product could have been saved.

For more information on the above 
article or other insurance/risk man-
agement related queries visit www.
magnesgroup.com.

Rupture in Condensing 
Unit Causes Refrigerant
to Escape
Note: The below captioned claims example was provided by  
The Boiler Inspection & Insurance Company of Canada

Baking Association 
of Canada

Upcoming 
Events

ON Chapter
June 3
Spring Golf Tournament
Carlisle Golf Club
Carlisle, ON

Atlantic Chapter
September 15
Annual Golf Tournament
Magnetic Hills Golf Course
Moncton, NB

BC Chapter
June 25
Annual Golf Tournament
Newlands Golf & Country Club
Langley, BC


